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UNITED  STATES  GRADES  FOR  POTATOES.1 

Recommended  by  the  United  States  Department  of  Agriculture. 
Effective  July  1,  1922. 


Standard  grades  for  potatoes  were  recommended  by  the  United 
States  Department  of  Agriculture  and  the  United  States  Food  Ad- 
ministration on  September  10.  1917.  These  grades  were  made  man- 
datory by  the  Food  Administration  for  its  licensees  from  January  31, 
1918,  to  December  10, 1918.  The  results  obtained  were  so  satisfactory 
that  the  use  of  the  grades,  to  a  large  extent,  was  continued  voluntarily, 
and  they  are  now  used  almost  universally  by  the  trade.  Many  States 
have  established  them  as  their  official  standards. 

The  widespread  use  of  the  standards  has  developed  the  need  for 
certain  modifications  to  make  them  more  practicable.  A  few  changes 
were  recommended  on  February  10,  1919,  and  it  now  appears  advis- 
able to  make  further  slight  revisions  in  the  grades. 

These  last  revisions  provide  for  the  elimination  of  potatoes  affected 
by  hollow-heart  from  the  U.  S.  Fancy  Xo.  1  and  U.  S.  Xo.  1  grades 
and  the  elimination  of  badly  misshapen  potatoes  from  U.  S.  Xo.  1. 
There  is  also  added  a  grade  known  as  U.  S.  Xo.  1  Small. 

It  is  not  expected  that  any  one  crop  of  potatoes  will  be  sorted  into 
four  grades  nor  would  such  a  practice  be  desirable.  A  large  per- 
centage of  the  commercial  crop  in  most  of  the  potato-producing  sec- 
tions of  the  country  normally  meets  the  requirements  of  U.  S.  Xo.  1, 
and  this  grade  will  provide  for  most  of  the  trade  demands.  Potatoes 
of  better  than  average  quality  can  be  carefully  graded  and  sold  as 
U.  S.  Fancy  Xo.  1,  while  stock  of  Xo.  1  quality  but  ranging  from  1\ 
to  1J  inches  in  diameter  may  be  classified  as  U.  S.  Xo.  1  Small. 

Observations  made  in  the  producing  sections  show  that  there  is  a 
tendency  to  regard  sizing  as  the  only  essential  to  proper  grading. 
It  should  be  emphasized  that,  in  addition  to  proper  sizing  by  hand 
or  machine,  the  defective  stock,  when  present,  must  be  removed  in 
order  to  meet  the  grade  requirements. 

i  This  circular  supersedes  Markets  Document  No.  7  and  Department  circular  No.  96. 
The  grade  "  U.  S.  No.  1  Small"  is  added  and  the  other  grades  are  revised. 

2 


United  States  Grades  for  Potatoes.  3 

U.  S.  No.  1. 

U.  S.  No.  1  shall  consist  of  potatoes  of  similar  varietal  character- 
istics which  are  not  badly  misshapen,  which  are  free  from  freezing 
injury  and  soft  rot,  and  from  damage  caused  by  dirt  or  other  foreign 
matter,  sunburn,  second  growth,  growth  cracks,  hollow-heart,  cuts, 
scab,  blight,  dry  rot,  disease,  insects,  or  mechanical  or  other  means. 

The  diameter  of  potatoes  of  round  varieties  shall  be  not  less  than 
1£  inches  and  of  potatoes  of  long  varieties  If  inches. 

In  order  to  allow  for  variations  incident  to  proper  grading  and 
handling,  not  more  than  5  per  cent,  by  weight,  of  any  lot  may  be 
below  the  prescribed  size,  and,  in  addition,  not  more  than  6  per  cent, 
by  weight,  may  be  below  the  remaining  requirements  of  this  grade, 
but  not  to  exceed  one-third  of  this  6  per  cent  tolerance  shall  be  allowed 
for  potatoes  affected  by  soft  rot. 

U.  S.  No.  1  Small. 

U.  S.  No.  1  Small  shall  consist  of  potatoes  ranging  in  size  from  1^ 
inches  to  1J  inches  in  diameter  but  meeting  all  the  other  require- 
ments of  U.  S.  Xo.  1. 

In  order  to  allow  for  variations  incident  to  proper  grading  and 
handling  not  more  than  25  per  cent,  by  weight,  of  any  lot  may  vary 
from  the  prescribed  size,  but  not  to  exceed  one-fifth  of  this  tolerance 
shall  be  allowed  for  potatoes  under  1J  inches  in  diameter.  In  addi- 
tion not  more  than  6  per  cent,  by  weight,  may  be  below  the  remaining 
requirements  of  this  grade,  but  not  to  exceed  one-third  of  this  6  per 
cent  tolerance  shall  be  allowed  for  potatoes  affected  by  soft  rot. 

U.  S.  No.  2. 

U.  S.  No.  2  shall  consist  of  potatoes  of  similar  varietal  characteris- 
tics which  are  free  from  freezing  injury  and  soft  rot  and  from  seri- 
ous damage  caused  by  sunburn,  cuts,  scab,  blight,  dry  rot,  disease, 
insects,  or  mechanical  or  other  means. 

The  diameter  of  potatoes  of  this  grade  shall  be  not  less  than  Ij 
inches. 

In  order  to  allow  for  variations  incident  to  proper  grading  and 
handling,  not  more  than  5  per  cent,  by  weight,  of  any  lot  may  be 
below  the  prescribed  size,  and,  in  addition,  not  more  than  6  per  cent, 
by  weight,  may  be  below  the  remaining  requirements  of  this  grade, 
but  not  to  exceed  one-third  of  this  6  per  cent  tolerance  shall  be  al- 
lowed for  potatoes  affected  by  soft  rot. 
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U.  S.  Fancy  No.  1. 

U.  S.  Fancy  No.  1  shall  consist  of  potatoes  of  one  variety  which 
are  mature,  bright,  well  shaped,  free  from  freezing  injury,  soft  rot, 
dirt  or  other  foreign  matter,  sunburn,  second  growth,  growth  cracks, 
hollow-heart,  cuts,  scab,  blight,  dry  rot,  disease,  insect  or  mechanical 
injury,  and  other  defects.  The  range  in  size  shall  be  stated  in  terms 
of  minimum  and  maximum  diameters  or  weight  following  the  grade 
name,  but  in  no  case  shall  the  diameter  be  less  than  2  inches.2 

In  order  to  allow  for  variations  incident  to  proper  grading  and 
handling,  not  more  than  5  per  cent,  by  weight,  of  any  lot  may  vary 
from  the  range  and  size  stated  and,  in  addition,  not  more  than  6  per 
cent,  by  weight,  of  any  lot  may  be  below  the  remaining  requirements 
of  this  grade,  but  not  to  exceed  one-third  of  this  6  per  cent  tolerance 
shall  be  allowed  for  potatoes  affected  by  soft  rot. 

DEFINITION    OF  TERMS. 

As  used  in  these  grades : 

"Mature"  means  that  the  outer  skin  (epidermis)  does  not  loosen 
or  "feather  "  readily  during  the  ordinary  methods  of  handling. 

"  Bright "  means  free  from  dirt  or  other  foreign  matter,  damage 
or  discoloration  from  any  cause,  so  that  the  outer  skin  (epidermis) 
has  the  attractive  color  normal  for  the  variety. 

"  Well  shaped  "  means  the  normal,  typical  shape  for  the  variety  in 
the  district  where  grown,  and  free  from  pointed,  dumb-bell  shaped, 
excessively  elongated,  and  other  ill- formed  potatoes. 

"  Diameter  "  means  the  greatest  dimension  at  right  angles  to  the 
longitudinal  axis. 

"  Free  *  *  *  from  damage  "  means  that  the  appearance  shall 
not  be  injured  to  an  extent  readily  apparent  upon  casual  examination 
of  the  lot,  and  that  any  damage  from  the  causes  mentioned  can  be 
removed  in  the  ordinary  process  of  preparation  for  use  without  ap- 
preciable waste  in  addition  to  that  which  would  occur  if  the  potato 
were  perfect.  Loss  of  outer  skin  (epidermis)  shall  not  be  considered 
as  an  injury  to  the  appearance. 

"  Badly  misshapen  "  means  of  such  shape  as  to  cause  appreciable 
waste  in  the  ordinary  process  of  preparation  for  use  in  addition  to 
that  which  would  occur  if  the  potato  were  perfect. 

"Free  from  serious  damage"  means  that  any  damage  from  the 
causes  mentioned  can  be  removed  by  the  ordinary  process  of  prepa- 
ration for  use  without  a  waste  of  10  per  cent  or  more,  by  weight,  in 
addition  to  that  which  would  occur  if  the  potato  Avere  perfect. 

2  Such  statements  as  the  following:  will  be  considered  as  meeting  the  requirements : 
"  U.  S.  Grade  Fancy,  2  to  Z\  inches";  "  T\  S.  Grade  Fancy.  10  oz.  to  10  oz."  ;  "  U.  S. 
Grade  Fancy,  2  inches  and  larger"  ;  "  I'.  S.  Grade  Fancy,  10  oz.  and  larger." 
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